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‘ COOL MEALS FOR WARM DAYS 
By Mary Meade, Cooking Editor of the Chicago Tribune 


Frosted Pineapple Juice 
Meal-in-Itself Salad 
Cornmeal Muffins 
Date-Bar, Whipped Cream 
Coffee or Tea 


Frosted Pineapple Juice 


Place smali scoop of raspberry or other 
sherbet in cocktail glass. Fill with 
chilied fruit juice and garmish with 
sprig of mint. 


Mea.l-in-Ttselif Salad 
‘perves 6) 

head lettuce 
cups cooked or canned string beans 
tomatoes, cut in eighths 
cups diced cooked potatoes 
onion, sliced 
7-ounce can flaked salmon 
hard-cooked eggs, sliced 
1/2 cup finely chopped mustard pickles 
up salad cil 
teaspoon sugar 
cup vinegar 
veaspoon salt 
salad bowl with cut clove of garlic 
or-add few drops garlic juice to salad oil. 
Break up crisped and dried lettuce and 
place with remaining vegetables, fish, 
esgs and pickles in salad bowl. Mix oil, 
sugar, vinegar and salt, beating together 
with fork. Toss salad thoroughly with 
this dressing. 
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Cormmeal Muffins 
(2 dozen, very small} 
1-1/5 cups flour 
2/3 cup cornmeal 
4 teaspocns baking powder 
3/4 teaspoon salt 
2 tablespoons sugar . 
1 egg 
1 cup milk 
3 tablespoons meited shortening 
Mix and sift dry ingredients. Beat 
egg until frothy, combine witn milk and 
melted fat. Add liquid to dry ingredients 
and stir only enough to hold ingredients 
together. Pour batter into tiny greased 
muffin pans and bake 12 to 15 mimtes in 
a hot (400 degrees) oven. 


Tomato Jelly Ring with 
Meat or Fish Salad Center 
Cucumber Sour Cream Dressing 
Cabbage and Green Pepper Slaw 
Quick Butterhorn Rolis 
Cornflake Crunch with Fruit 
Coffes 


Tomate Jelly Ring (Serves 8) 

2 tablespoons plain unflavored gelatin 

1/2 cp cold water 

3-3/4 cups tomato juice 

1 teaspoon salt 

Few grains cayenne 

i bay leaf 

talk of celery 

2 tablespoons lemon juice 

< teaspoons onion juice 

Soften gelatin in cold water. Add salt, 
cayenne, bay leaf and celery stalk to 
tomato juice and simmer gently for 10 
minutes. Add softened gelatin, and stir 
until dissolved. Strain and add lemon 
and onion juices. Turn into ring mold 
rinsed in cold water and chill. When 
firm, unmold on lettuce and fill center 
with any seafood or meat salad. 
Cucumber Sour Cream Dressin 

Mix equal parts, boiled dressing and 
sour cream. Add 1/4 cup diced cucumber 
to each 1/2 cup mixed dressing. 


Quick Butternor Rolis 


Divide biscuit dough into 4 parts. 
Roll each to make a circle, no more than 
1/4 inch thick. Brush with butter and 
cut in pie shaved pieces. Roll up each 
piece beginning at thick end of wedge. 
Place on ungreased baking sheet and bake 
in a hot oven (425 deg.) until done, 
about 15 minutes. 

Cornflake Crunch (Serves 8) 
4 cups brown sugar 

1/3 cup butter 

6 cups cornflakes 

Melt sugar ard butter in heavy skillet; 
cook, stirring until mixture starts to 
bubble. Turn cornflakes into large but- 
tered mixing bowl. Pour hot mixture 
over flakes and stir until well coated. 
Pack firmly into small well-buttered 
ring molds. Cool. Unmold and serve with 
fresh fruits or ice cream or both in 
center. 
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Company Luncheons 


Molded Ham Salad 
Creamed Potatoes 
Halived Feaches with Onion Celery Seed 
Dressing 
Blanc Mange with Preserves 
Milk or Coffee 


Molded Ham Salad 
Serves 6) 
= cups finely chopped cooked ham 

1/2 cup finely chopped celery 

1/4 cup finely chopped green pepper 

1 tablespoon finely chopped parsley 

13 tablespoons unflavored gelatin 

1/4 cup cold water 

1/2 cup salad dressing(tart, boiled) 

1 cup heavy cream, whipped 

Watercress, tomatc sections 

Mix ham, celery, green pepper and 
parsley. Soften gelatin in cold water; 
dissolve over hot water. Blend it well 
with the ham mixture andmlad dressing. 
Pour into a mold and chill until firn. 
Unmold and garnish platter with cress and 
tomato sections. 


Blanc Mange with Preserves 
(Serves 6) 

3 tablespoons cornstarch 

1/8 teaspoon salt 

1/3 cup sugar 

1/2 cup cold milk 

Ss cups scalded milk 

1/2 teaspoon vanilla 

Fruit preserves 

Mix cornstach, salt, and sugar and add 
cold milk. Stir slowly into scalded milk. 
Cook in ton of double boiler over hot 
water for 10 mimites, stirring constantly 
until thick and smooth. Cover and ccok 
15 minutes longer, stirring occasionally. 
Add vanilla and turn into individual molds 
which have been rinsed in cold water. 
Chill until firm. Unmoid and scoop out 
spoonful of pudding from center of each 
dessert. #111 hollow with any prefered 
fruit preserves and allow sirup to run 
down sides of pudding. 


Onion-Celery Seed Dressing 


1/2 cup salad oil 
1/4 cup vinegar 
teaspoon salt 

1/é teaspoon white pepper 

1/2 tablespoon celery seed 

2 tablespoons onion juice 

Shake or beat all ingredients together. 
Chill thoroughiy. Shake or beat before 
serving. 


Tongue in Jellied Consonme 
Potato Chip Baskets Filled with 
Creamed Peas 
Avocado and Tomato Salad Bowl 
Roquefort French Dressing 


Chocolate Apricot Refrigerator Cake 


Ttced Tea or Coffee 


Tongue in Jellied Consomme 

Use a smoked, pickled or corned tongue; 
if corned tongue is used, soak in cold 
water several hours before cooking. Cook 
3 or k hours, or until tender, in simmer- 
ing water. Cool, skin and trim root end. 
Run skewer through tip and fleshy part 
to keep tongue in shape. lTIeave in cook- 
ing water until thoroughly cool, then 
remove skewer. Pour canned consomme 
into the bottom of a round mcld. Chill 
until firm. lIay tongue over this, and 
garnish with pimiento and sliced hard 
cooked eggs. Cover with more consonme 
and chill until firm. ‘Turn out onto a 
platter and cut like pie to serve. 


Potato Chip Baskets 

Pare and slice potatoes thinly. Dry 
Slices thoroughly, between absorbent tow- 
els. Use special frying baskets for this 
purpose or 2 small sieves of an ident- 
ical size. Place potatoes in overlanping 
layers to line basket or sieve. Fit 
second sieve inside first and fry in hot 
deep fat at 360 degrees until a delicate 
brown. Remove from baskets and drain on 
absorbent paper. 


y 

|/2 cup brown sugar 

+ tablespoons butter 

1/2 cup whipped cream 

Chocolate wafers 

Beat eggs, add fruit pulp and stir 
ever hot water until thick. Add creamed 
putter and sugar and cool. Fold in 
whipped cream. Line spring form or loaf 
pan with waxed paper and chocolate wafers. 
Spread with 1/4 of the apricot mixture; 
top with layer of wafers. Repeat until 
all of filling is used up and top with 
final layer of wafers. Chill in refri- 
gerator overnight, or until firm. Re- 
move from pan and slice to serve. 
Garnish with whipped cream, if desired. 
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te Iunches or Suppers 


Salad Pla 


Salad of Tomatoes, Stuffed with 
Shredded Cabbage, RKadishes 
and Green Peppers 
Cucuniber and Cottage Cheese Sandwiches 
Graham Cracker Butterscotch Dessert 
Orange Buttermilk Shake 


Stuffed Tomato Salad 
(Serves 6) _ 

Select 6 uniformly sized tomatoes. Wash 
and chiil thoroughly. Cut across 3 ways 
to make 6 "netals," attached at bot tom. 
Como ine 13 cups shredded cabbage, 1/4 cup 
sliced me uidnes and 1/4 cup chopped green 
peppers with mayonnaise to moisten. Place 
tomatoes on lettuce beds and fill each 
with cabbage mixture. 


Cucumber and Cottage Cheese Sandwiches 


eeemagiel knees we cheese with half the 
quantity of chovped cucumber. Spread on 
buttered toast which has pack cut into 
finger strips, about li i inches wide. 


Grahem Cracker Butterscotch Dessert 
Make one package of prepared butter- 
scotch pudding according to ia a on 

the package, using i/4 cup less milk 

than required. When cooled, make a 
sandwich of three graham crackers, spread- 
ing pudding between layers, and on top. 
Chill and serve with a garnish of whipped 
cream and chopped nuts. 


Orange Buttermilk Shake 
Serves 4) 

t cup orange juice 

1/4 cup sugar 

1/4 teaspoon grated orange rind 

3 cups buttermilk 

Shake ingredients together, or beat 
together with rotary egg beater. Have 
ingredients well chilled before combining 
and serve at once, 


Ham, Tomato and Macaroni Salad 
Corn Sticks 
Raspberry Tapioca 
Almond Custard Sauce 
Milk oreieed, Tea 


Ham, Tomato and Macaroni Salad 
(Serves 4) 


1 cup chopped cooked baked ham 

1/2 cxp tomatoes, cut in chunks 

1S cups macaroni, cooked 

1/3 cup mayonnaise, or cooked dressing 

Have ingredients well-chilled before 
mixing. Combine and serve on lettuce. 


Corn Sticks 
1 dozen) 
14 cups sifted flour 
2 tablespoons sugar 
oh teaspoons baking powder 
[4% teaspoon salt 
/4 cup yellow cornmeal 


Ss 
cup miik 
cup melted butter or margarine 
flour, baking powder, sugar and 
Ss he gether. Mix in cornmeal. Com- 
bine beaten eggs, milk and shortening. 
A liquid tc dry ingredients,stirring 
€ apyey to dampen all the flour 
1 greased cornstick pans (or mffin 
ey one pake at 400 degrees until 
done, about 25 minutes. 


Raspberry Tapioca 
Gace: iy } 

< cups fresh raspberries 
Sugar to sweeten berries to taste 
25 tablespoons quick-cooking tapioca 
1/8 teaspoon salt 
1 cup hot water 
1/2 cup sugar 

Crush eee and sweeten to taste. 
Tet stand 30 minutes at room temperature 
to draw out juices. Heat in top of 
double boiler. Add tapioca, cook until 
thickened and clear, about 15 minutes. 
Chill and serve in sherbet glasses with 
Almond Custard Sauce. 
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Almond Custard Sauce 
Make a thin boiled custard (first 5 
ingredients on page 5) and add chopped 
almonds. 
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Menus for Porch Parties 


Cold Sliced Baked Ham 
German Potato Salad 
Deviled Eggs Stuffed Celery 
Chocolate Chunk Cockies 
Ice Cream 
Pineaople and Orange Punch 


German Potato Salad sega 3 6) 
quart boiled. potatoes, aice 
medium sized onion, chopped 
teaspoon sait 

1/8 teaspoon pepper 

1 teaspoon sugar 

1/2 cup re 

1/2 cup wat 

1/4 pound hae 

Cook potatoes in their jackets until 
tender but not mushy. Dice while hot. 

Sprinkle with salt, pepper anc sugar which 

have been mixed together. Heat water and 

vinegar together. Dice and fry the bacon 
until a golden brown, add onion and 
potatoes and pour the cer mixture over 
all, Heat through until potatoes have 
absorbed the vinegar and have taken on 

Something of a glossy look. Add a little 

hot water if saiad becomes too dry. Sprin- 

kle with chopped chives or chopped parsley 
and serve. 
Chocolate Chunk Cookies 
1 cur butter or margarine 
3/4 cup brown sugar 
cup granulated sugar 

S68 well beaten 
cup chopped nutmeats ~~ 

/2 pound sweet or semi-sweet 

chocolate, broken 

teaspoon vanilla 

+ cups all-purpose flour 

] teaspoon baking powder 

1/4 teaspoon salt 

Cream butter and sugars together until 
light and fiuffy. Add beaten eggs and 
blend thoroughly. Add nu 
broken in pieces, and vanilla. Blend. 

Sift flour, baking powder and sait to- 

gether three times. Add to creamed mix- 

ture. Mix thoroughly. Drop by teaspoon- 

fuls onto cookie sheet. Bakein 1 mederate 

(350 deg.) oven until done, about 30 


bY EY pe 


RA ke pol 
Sue 


ih Vaal coe 


minutes. ; 

Pineapole and Orange Punch 
1-2/3 cups sugar 1/2 cup lemon juice 
4 cups cold water 1 cup crange juice 


2 cups pineapple juice 

Boil sugar ani water together for 15 
minutes. Cool and add fruit juices. 
Serve over cracked ice with slices of 
orange and lemon. 


~t meats, chocolate, 


Chicken Mousse 
Shoestring Potatoes 
Sliced Tomatoes 
Melon Ball and Berry Salad 
Parsley Biscuits 
Prune and Orange Marmalade Whip 
Iced Tea or Iced Coffee 


Chicken Mousse 

1 tablespoon granulated gelatin 

1/4 cup cold water. 

1 cup boiling chicken stock 

« cups chicken, cut- fine 

1/5 cup chopped celery 

1/4 cup chopped ripe olives 

1/% cup chopped pickles 

1/2 teaspoon salt 

lie cup mayonnaise 

1/2 cup heavy cream, whipped 

Soften gelatin in cold water. Dissolve 
in boiling stock. Chill until slightly 
thickenec, then fold in remaining ingre- 
dients in order listed, ending with 
mayonnaise and whipped cream which should 
be mixed. Unmold and garnish with sliced 
stuffed olives. 

Meion Ball and Berry Salad 

Use equal amounts of honeydew and 
cantaloupe balls (cut with French Ball 
Cutter) and red raspberries. Pile on 
lettuce leaves and serve with mayonnaise. 


Any other berries may be used in place 
of the raspberries. 
Prune and Orange Marmalede Whip 
erves 6) 


14 cups cooked prune pult 
1/4 cup orange marmalade 
<¢ tablespoons lemon juice 

1/h teaspoon salt 

3 tabiespoons sugar 

54 egg whites, stiffly beaten 

1/4 cup chopped nuts 

Gx prune pulp, marmalade and lemon 
juice. Beat salt and sugar into egg ~ 
whites; fold in prune mixture and nuts. 
Serve in sherbet. glasses with garnish 
of additional nutmeats. 
Parslev Biscuits (1 doz. medium) 
cups sifted flour 
teaspoons baking powder 
/2 teaspoon salt | 
hh cup shortening 


NH HR FM 


cup miik 

3 tablespoons minced parsley 

Sift dry ingredients, cut in shortening; 
stir in liquid; knead for half a minute. 
Pat out, cut into biscuits; bake at 450 
degrees for about 12 minutes. 


Simple Hot Meals for Summer 


Broiled [amb Patties on Pineapple 
Slices with Mushroom Caps 
French Fried Potatoes 
Frozen Watercress Salad 
Ripe Olive Dressing 
Fresh Fruit Pie 
Iced Tea cr Iced Coffee 


Broiled Lamb Patties 
(Serves 6) 
2 pounds lean lamb, ground 
Salt and pepper 
eges 
cup bread crumbs 
cup milk 
slices bacon 
fresh mushrooms 
slices pineapple 
tablespoons butter 
Season ground meat with salt and pep- 
per, add slightly beaten eggs and bread 
crumbs soaked in the milk. Mix and shape 
lightly into six small flat cakes. Wrap 
each with @ slice of bacon, fastening 
with a skewer or woodpick. Broil in not 
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skillet or pre-heated broiler oven, allow- 


ing about & to 10 minutes per side, Pour 
off fat as it accumulates if skillet is 
used. Meanwhile brown pineapple glices 
and mshrooms in butter. Serve each meat 
cake on pirieapple slice and top with 
mushroom cap. 


Frozen Cheese and Watercress Salad 
Serves 8) 

packages cream cheese 
e cup coffee cream 
(2 cup mayonnaise 
pint whipping cream 

1 teaspoon salt 

4 cups watercress, loosely packed 

1/2 cup sliced olives 

Cream the cheese, adding the coffee 

réam and mayonnaise gradually and 

Preven until smooth. Break crisp cress 
into inch len ths ; discarding corase 
Stalks, and combine with siiced olives. 
Whip cream, add salt, and fold into 
cheese mixture. Add olives and cress, 
pour into refrigerator tray and freeze 
Serve on lettuce with additicnal mayon- 
naise, garnished with a sprig of water- 
cress and halves of stuffed olives. 


Ripe Olive Dressing 
Add. 1/3 cup chopped ripe olives to l 
cup mayonnaise and serve over salad. 


Mock Drum Sticks 
Creamed Potatoes Glazed Turnips 
Salad Bowl of Mixed Greens 
Macaroon. Custard 
Iced Tea or Iced Coffee 


Mock Drum Sticks 

Buy drum sticks or "City Chicken” 
from grocer or cut equal amounts of 
veal and pork in inch cubes and place 
on skewers. Raqll in seasoned flour or 
cornmeal and saute in a little fat in 
a heavy frying pan, browning on ail 
Sides. Cover and cook slowly 1/2 hour, 
or until tender, turning frequently. 
Serve with gravy made from pan drippings. 


Glazed Turnivs {Serves 6) 
small turnips or 2s cups cubed 
turnips 

blespoons butter 
tablespoons corn sirup 
blade mace 

Wash, peel and cut turnips into cubes. 
Cook until barely tender. Drain and put 
into a skillet with remaining ingredimts. 
Cook slowly until slightly browned, 
turning frequently. 
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Salad Bowl of Mixed Greens 

Use any preferred combination of salad 
greens--chicory, head or leaf lettuce, 
romaine, endive, watercress, etc. Place 
in salad bowl which has been rubbed with 
a clove of cut garlic. Adda little 
French Dressing, and chopped crisp bacon, 
Lf desired; toss until each leaf is 
coated with dressing, being careful not 
to bruise. Have greens crisp, chilled, 
dried and cut in smaller pieces if 
large, before mixing. 


Macaroon Custard (Serves 6 

2 eggs, slightly beaten 

1/8 teaspoon salt 

4 tablespoons sugar 

2 cups milk, scalded 

1/2 teaspoon vanilla 

3/% cup crumbled coconut macaroons, 
almond flavored 

1/4 cup chopped and drained maraschino 
cherries 

Combine eggs, salt and sugar; gradu- 

ally stir in hot milk and cock in top 


d’ double boiler until mixture coats a 


spoon, about 5 minutes. Stir continually. 
Add vanilla, cool, fold in crumbs and 
cherries and serve in sherbet glasses. 
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Light Supper Menus 


Menus with Hot Main Dish 


fi 
Shrimp and Pickle Rabbit 
Salad Bowl of Mixed Raw Vegetables 
Hot Rolls 
Frozen Sour Cream with Fresh Fruit 
Tced Tea or Coffee 


Shrimo and Pickle Rabbit 
Serves 6) 

2 cups canned shrimp 

2 tablespoons butter 

4 tablespoons flour 

1/4 teaspoon dry mstard 

Dash of pepper 

1 cup milk 

2 cups grated American cheese 

1/2 teaspoon Worcestershire sauce 

2 tablespoons chili sauce 

1/3 cup thinly sliced sweet pickles 

Wash and clean shrimps. Melt butter 
in saucepan, blend in flour and season- 
ings. Add milk and cook over low heat, 
until thickened, stirring constantly. 
Add cheese and keep over low heat unti: 
cheese is melted. Add Worcestershire 
and Chili sauces and shrimps. Simmer 
5 minutes longer. Add pickles and add- 
itional salt if necessary. Serve on 
puttered toast. 


Frozen Sour Cream with Fruit 

1 pint box berries or other fresh fruit 

1/2 cup sugar 

2 cuvs thick sour cream, or 

1 cup sour cream and 1 cup whipping 

cream 

Wash berries or cut fruit in small 
pieces. Adc sugar and heat to boiling 
point, press through coiander or coarse 
sieve. Chill and fold into thick sour 
cream or Sour cream and whipped cream. 
Pour into tray of an automatic refrigera- 
tor and freeze until firm without stir- 
ring. Serve with garnish of additional 
berries or sliced fruit. 
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Cheese Fondue with Creamed Dried 
Beef and Green Peas 
Melon Ring Filled with Avocado, 
Cherries and Peaches 
(Crogsswise slice of unpeeled melon) 
Devil'ts Food Cake 
Coffee 


Dutch Supper 


Tray of Assorted Cold Meats: Sliced 


Tongue, Salami, Liver Sausage, 
Blood Sausage 
Pickled Pigs Feet 
Potato Salad 
Rye Bread White Bread 
Cole Slaw 
Green Onions Crisp Celery 
Sliced Tomatwes 
Assorted Cheese and Crackers 
Beer or ‘Coffees 


xx * *¥ 
Tossed Salad Supver 


Salad Bowl of Shrimp, Avocado, 
Celery, Lettuce and Tomato 
Cream Cheese, Nut and lettuce 
Sandwiches on Whole Wheat Toast 
Mixed Pickles Ripe Olives 
Sponge Cake Ring with 
Fresh Fruit Center 

Coffee 
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Hot Sandwich Supper 
Grilled Bacon and Tomato Sandwiches 
or 
Broiled Ham Sandwiches 
Cheese Sauce 
(Serve hot over sandwiches ) 
Cabbage, Pineapple and Shredded 
Carrot Salad 
Crisp Celery 
Deep Dish Apple Pie 
Iced, Téa or Coffee 
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Pancake Su pper 


Rolled Pancakes with Blueberry Sauce 


Crisp Bacon 
Head Tettuce Salad 
Thousand Island Dressing 
Cinnamon Roils 
Soft Custard over Fresh Fruits 
Iced Tea or Coffee 
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THREE COURSE LUNCHEONS FOR WARM DAYS 
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Jellied Consonmme with Lemon 
Celery Seed Wafers 
Broiled Lamb Chops 
Buttered Peas 
Orange and Avocado Salad with Center 
of Cream Cheese Mixed with Chives, 
French Dressing 
currant Buns 
Fresh Peach Sundae Icebox cookies 
Iced Tea with Mint 


Parsley Potatoes 
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Fresh Fruit Cocktail, Mint Garnish 
(Peaches, Pears, Banana, Sliced Orange, 
in Orange Juice) 

Broiled or Baked Chicken 

Whipped Potatoes 

Corn on the Cob 

Combination Crisp Vegetable Salad 
Blueberry Muffins 
lemon Chiffon Pie in Cornflake or 
Graham Cracker Crust 

Iced Corfee 
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